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Appendix 1

APPENDIX

Recipe Name : multigrain cereal with edamame milk

Yield

: 1-2 portion

Main Ingredients : 250gr multigrain flour and 250gr edamame
Ingredien)ts :

Multi grain cereal:

-280gr multigrain flour ..

- Ube flour i

-25gr sugar

-3gr salt

-115 ml coconut oil
-100ml water

Edamame milk:

-250 gr edamame without the pods
-500ml water

-3 table spoon honey

-3 pandan leaf

Method
Multigrain cereal:

1
. Mix dry ingredients
. Add wet ingredients, mix

A L LT 5

Procees multigrain into multigrain flour by grinding them

Afier that, use a rolling pin to flatten the dough. Roll out to 2mm thick.
Use a pizza cutter or a small paring knife to score the cereal into small pieces.

gently transfer to {he prepared sheets then putin the oven for 15 mins

Edamame milk:

I
2%

Steam the edamame for 15 minutes

Drain, then transfer the edamame in a blender, add 500ml water and process until

smooth

ur the processed edamame through the strainet/colander, squeeze to get every last
po

drop of the liquid.
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Appendix 4 (Packaging Design)

Ingredients:

red bean, mung bean,blackglutonious
rice, lentilbarley,red rice, tapioca flour,
honey, edamame, water, pandan

leaves
Nutrition Facts
1 servings par confainer
Serving size 1 (250ml)
Ampunt Per Serving
Calories 430 |Nutrition Facts
~Dwly valwe' || 1-SEMViNgs par eontainer
Total Fat11g 14% || Serving size 1 {50q9)
Saturalnd Fal 0 ok
Trars Fat g Amwnl?e: Serving 1 00
Sodium 15mg w||Calories
Totsl Carbohydrate §1g 2% i
Diotary Fiber 2g 7% || Total Fal 0g 6
Total Sugars 32 Salurited Fat Og [
__Includes by Addsd Sugars 0% || ans Fal g
Prolols 2ig 2% || Sodivm mg %
Mot ugnram 30U of Crosemen, viamn O cacium, Total Carbohydrate 21g %
ron, 518 poizesn Distary Foarzo s
-lmhMmejlmthMPnlliklnlna Total Sugars 11g
oS e zoocmbnesh || ingucdes 09 Adddd Sugars "
Protein g 6%

Nox @ sgevtiean sousn of chelismenl, viame 0. calsm,
Fos, and palsawin
+Toa % Dy Viadom DV} 18la you hoow moch & nidrieet in
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Logo and Packaging

multi nutrient
density food!

Made With Love

300gr
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Appendix 5
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